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WARNING: If the information in this manual is
not followed exactly, a fire or explosion may
result causing property damage, personal injury
or death.

- Do not store or use gasoline or other flam-
mable vapors and liquids in the vicinity of
this or any other appliance.

- WHAT TO DO IF YOU SMELL GAS

• Do not try to light any appliance.

• Do not touch any electrical switch; do not
use any phone in your building.

• Immediately call your gas supplier from a
neighbor's phone. Follow the gas
supplier's instructions.

• If you cannot reach your gas supplier, call
the fire department.

• Extinguish any open flame.

- Installation and service must be performed
by aqualified installer, service agency orthe
gas supplier.

- SAVE THESE INSTRUCTIONS FOR FUTURE REFERENCE -



Congratulations on your choice of a Jenn-Air grill-range. The indoor grilling
of meats, fish or fowl is one of the most attractive and succulent methods
of preparing these foods.., a uniqueflexibility made possible by Jenn-Air's
patented integral ventilation system.

YourJenn-Air self-cleaning oven combinesthe bestof four cooking methods,
conventional baking or roasting, convection baking or roasting and broiling.

The Jenn-Air convection oven is actually a conventional oven that circulates
heated air within the oven. As both bake and broil heating elements cycle on
and off with the thermostat, a fan keeps the heated air circulating around the
food. The constantly recirculating heated air in the convection oven strips
away the layer of cooler air that surrounds the food. Consequently, many
foods cook more quickly. Evenly distributed heat makes multiple rack
cooking possible, Convection roasted meats retain their natural flavor and
juiciness with less shrinkage than conventional roasting.

Inaddition to the many exclusive benefits of convection cooking, your Jenn-
Air oven is also a fine full featured conventional bake andbroil oven. You can
cook your "old favorite" recipes as you have in the past. The conventional
bake oven also gives you the flexibility of preparing various foods when
convection cooking may not be as beneficial, as when cooking foods in
covered casseroles or clay pots. The broil element is convenient for top
browning and oven broiling of foods.

Before you begin cooking with your new range, please take a few minutes to
read and become familiar with the instructions in this book. On the following
pages you will find a wealth of information regarding all aspects of using your
new range. By following the instructions carefully, you will be able to fully
enjoyand properlymaintain your range and achieve excellent resultswith the
food you prepare.

Should you haveany questions about using your Jenn-Air range, write to us.
Be sure to provide the model number.

Jenn-Air Customer Assistance
c/o Maytag Customer Service
P.O. Box 2370
Cleveland, TN 37320-2370
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Readbefore operatingyour range
All appliances - regardless of the manufacturer - have the potential
through improper or careless use to create safety problems. Therefore
the following safety precautions should be observed:

1. Be sure your appliance is properly installed and grounded by a
qualified technician.

2. Never use your appliance for warming or heating the room. This
warning is based on safety considerations.

3. Children should not be left alone or unattended in area where

appliance is in use. They should never be allowed to sit or stand
on any part of the appliance.

4. Wear proper apparel. Loose-fitting or hanging garments should
never be worn while using the appliance.

5. Do not repair or replace any part of the appliance unless specifically
recommended in this manual. All other servicing should be
referred to an authorized Jenn-Air Service Contractor.

6. Do not store combustible materials, gasoline or other flammable
vapors and liquid near cooktop. This also applies to aerosol sprays
and aerosol spray cans.

7. Do not use water on grease fires. Smother fire or flame or use dry
chemical or foam-type extinguisher.

8. Use only dry potholders. Moist or damp potholders on hot surfaces
may result in burns from steam. Do not use a towel or other bulky
cloth.

9. Select cookware large enough to properly contain food and avoid
boilovers or spillovers. This will save on cleaning and prevent
hazardous accumulations of food, since heavy splattering or
spillovers left on a cooktop can ignite. Pan size is especially
important in deep fat frying.

10. Never leave rangetop unattended at Hi heat settings. Boilover
causes smoking and greasy spillovers that may ignite.

11. TYPE OF COOKWARE - Avoid pans that are unstable and easily
tipped. Lnchoosing pans, look for easily-grasped handles that will
stay cool. Pans that are too heavy when filled with food can also
be a hazard. If pan handles twist and cannot be tightened, discard
the pan.

5



12. HANDLES - Always turn pan handles to the side or back of the
rangetop - not out into the room where they are easily hit.
COOKWARE HANDLES SHOULD BE TURNED INWARD AND
NOT EXTEND OVER ADJACENT SURFACE BURNERS to

minimize burns, ignition of flammable materials, and spillage due to
unintentional contact with the cookware.

13. CAUTION - Do not store items of interest to children in cabinets

above range - children climbing on the range to reach items could
be seriously injured.

14. Do not touch grill and surface burner areas, or perimeter trim around
rangetop or interior surfaces of oven. During and after use, these
areas may be hot enough to cause burns. Avoid contact with these
areas by clothing or other flammable materials until they have had
sufficient time to cool. Other surfaces may become hot enough to
cause burns - among these surfaces are the upper door frame and
door, oven vent opening and surfaces near the opening, and the top
edge of the control panel,

15. Do not heat unopened food containers. Buildup of pressure may
cause container to burst and result in injury.

16. Keep all controls "Off" when unit is not in use.
1"7. Keep oven vent ducts unobstructed. The oven is vented under the

air grille.
18. GREASE - Grease is flammable and should be handled carefully.

Never leave any cooking operation unattended. Let fat cool before
attempting to handle it. Do not allow grease to collect around the
rangetop or in the vents. Wipe up spillovers immediately.

19. If the range is installed near a window, proper precautions should
be taken to prevent curtains from blowing over burners creating a
FIRE HAZARD.

20. Do not use aluminum foil to line aeration tray or burner basin.
Restriction of normal air flow may result in unsafe operation.

21. Do not use cookware on the grill section of this appliance.
22, Before servicing your appliance, disconnect power to the range at

the main fuse or circuit breaker panel and atthe electrical receptacle.
23. Always allow hot pans to cool ina safe place out of the reach of small

children.
24. A faint gas odor may indicate a gas leak. If a gas odor is detected,

shut off the gas supply to the range. Call your installer or local gas
company to have the possible leak checked. Never use a match
or other flame to locate a gas leak.



25. Clean only parts listed in this manual and use procedures
recommended.

26. Flame size should be adjusted so it does not extend beyond the
edge of the cookware, this instruction is based on safety
consideration.

27. This appliance has been tested for safe performance using
conventional cookware. Do not use any devices or accessories
that are not specifically recommended in this manual. Do not use
eyelid covers for the surface burners, stovetop grills or add-on
convection systems. The use of devices or accessories that are not
expressly recommended in this manual can create serious safety
hazards result in performance problems and reduce the life of the
components of the appliance.

28. Glazed cookware - only certain types of glass, glass-ceramic,
ceramic, earthenware, or other glazed cookpots are suitable for
rangetop surface without breaking due to the sudden change in
temperature. Use only such cookware as you know has been
approved for this purpose.

29. Avoid placing the range in a main "traffic path" or in an isolated
location with no counter space nearby. Visualize the oven in use
before selecting a location. Remember that open oven doors may
block a passageway and create a hazard.

30. Use care when opening oven door. Let hot air or steam escape
before removing or replacing food.

31. Always place oven racks in desired location while oven is cool. If
rack must be moved while oven is hot, do not let potholder contact
hot heating element in oven.

32. Do not clean door gasket. The door gasket is essential for a good
seal. Care should be taken not to rub, damage, or move the gasket.

33. Do not use oven cleaners. No commercial oven cleaner or oven

liner protective coating of any kind should be used in or around any
part of the oven.

34. CAUTION: BEFORE SELF-CLEANING THE OVEN, REMOVE
FOOD, BROILER PAN AND OTHER UTENSILS.

35. Listen for fan. A fan noise should be heard during the broil and
cleaning cycles. If not, call a serviceman before self-cleaning
again.

36. Always remove soiled broiler pan from the broiler compartment
after cooking for grease left in the pan may become hot enough
to ignite.



38. Do not allow aluminum foil to contact heating element.
39. WARNING: To reduce the risk of tipping the appliance from abnor-

mal usage or by excessive loading of the oven door, the appliance
must be secured by properly installed anti-tip devices. If appliance
is moved for any reason, be sure anti-tip device is re-installed to
prevent injury.

A W*RNING
i • ALL RANGES CANt TIP AND CAUSE

_1_ INJURIES TO PER-SONS

_) • INSTALLANTITIP

DEVICE PACKED

t WITH RANGE• FOLLOW ALL
INSTALLATION
INSTRUCTIONS

40. PREPAREI r t-uuu VVAHI_III_I_: POIIOWfOOQmanuract, rer's in-

structions. If a plastic frozen food container and/or its film cover
distorts, warps or is otherwise damaged during cooking, immedi-
ately discard the food and its container. The food could be
contaminated.

ImportantSafety NoticeandWarning

The California Safe DrinkingWater and Toxic Enforcement Act of 1986
(Preposition65) requirestheGovernorofCaliforniatopublisha listofsubstances
known to the State of California to cause cancer or reproductive harm, and
requiresbusinessestowarncustomersofpotentialexposurestosuchsubstances.

Usersofthis applianceare herebywarnedthatwhenthe rangeisengagedinthe
self-cleancycle, there may be some low level exposure to some of the listed
substances, including carbon monoxide. Additionally,users are also hereby
warnedthat the burningof gas can result in low-levelexposureto some of the
listedsubstances,includingbenzene,formaldehydeand soot, due primarilyto
the incompletecombustionof naturalgasor liquidpetroleum(LP)fuels. Properly
adjusted burners will minimize incomplete combustion. Exposure to these
substances can be minimizedby properlyventing the range to the outdoors.

- SAVE THESE INSTRUCTIONS -
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MODEL NUMBER

SERIAL NUMBER
(numbersappearon theserial plateon theoven front frame)

DATE PURCHASED

JENN-AIR DEALER FROM WHOM PURCHASED

ADDRESS

CITY

PHONE

AUTHORIZEDJENN-AIR SERVICE CONTRACTOR

ADDRESS

CITY

PHONE

Impo_ant:Retainproofofpurchasedocumentsforwarrantyse_ice.

Jenn-Air's ventilation system is designed to capture both cooking fumes and smoke
while grilling. If the system does not, these are some dueling installation situations to
check:

• 6" diameter round or 31/4'' x 10" rectangular ducting should be used for duct lengths
10'-60'. Note: 5" diameter round dueting must be used if the duct length is 10'
or less.

• No more than three 90° elbows should be used. Distance between e_bows should
be at least t 8".

• Recommended Jenn-Air wall cap should be used. Make sure damper moves freely
when ventilation system is operating.

• There should be a minimum clearance of 6" for cooktop installed near a side wall.

If there is not an obvious improper installation, there may be a concealed problem such
as a pinched joint, obstruction in the pipe, etc. Installation is the £espon_ of the
installer and questions should be addressed first by the installer. The installer should
very carefully check the ducting installation instructions.
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The built-in ventilation system removes cooking vapors, odors and smoke from foods prepared
on the cooktop, grill and grill accessories. Regular use of this system will insure a more
comfortable andless humid kitchenwhich is free of heavy cooking odorsandfumes that normally

create a frequent need for cleaning and redecorating.

• The downdraft ventilation system features a two speed fan.
The fan positions are: Hi, Lo, and Off. To turn on the
ventilation system, push the Fan Switch to the upper position
for Hi and the lower position for Lo.

• To turn the ventilation system Off, return the switch to the middle position.
• The ventilation system will operate automatically on Hi speed when the grill burner

is in use. During grilling, the fan speed is automatically set for the Hi setting AND
cannot be changed to Lo speed.

• Use the Hi fan speed for capturing steam. Use Lo fan speed for capturing smoke
when pan frying.

• The fan can be used to remove strong odors from the kitchen as when chopping
onions near the fan.

• Besides using the ventilation system to remove cooking vapors and fumes, it can
be used to cool baked pies or cakes. To cool an item, set it on the air grille and turn
on the fan. The air being pulled over the item will quickly cool it. Be careful not to
cover the oven vent or the entire air grille,

Air Grille
The air grille lifts off easily. Wipe clean or wash in sink with mild household detergents.
It may be cleaned in the dishwasher. Note: The oven vent is located under the air grille.
When using or cleaning the oven, hot and moist air may be noticed in this area. Be
careful not to spill anything into this vent.
Filter
Turn off ventilation system before removing. The filter is a
permanent type and should be cleaned when soiled. Clean in
sink with warm water and liquid dishwashing detergent or in
dishwasher. Important: DO NOT OPERATE SYSTEM
WITHOUT FILTE R. Filter should always be placed at an angle.
As you face the front of the range, the top of the filter should " - • '
rest against the left side of the vent opening and the bottom of the filter should rest
against the right side of the ventilation chamber at the bottom.
Ventilation Chamber
This area, which houses the filter, should be cleaned in the event of spills or whenever
it becomes coated with a film of grease. The ventilation chamber may be cleaned with
paper towel, damp cloth, or sponge and mild household detergent or cleanser.
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VentilationSystem OvenVent
andAir

I Oven
Controls

Su Controls
Controls

• Use to capture smoke and steam. (See p. 10.)

• Use to provide flexibility in setting selection when using the cooktop burners or grill
burner. (See p, 15.)

• Use the electronic touch controls to set Clock or Oven functions. (Clock - see pp.
26-29, Oven Operation - see pp. 22-24.)
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Your newcooktopburnershavebeen presetfor an "average"set ofconditions.Regional
variancesingas pressureand atmosphericconditionssuchas heightabovesea level
mayaffectyour initialflame performance.

Whenthe controlknob isturnedon, gasentem the mixertubeand mixeswithair. This
airand gas mixtureflowsto the burnerheadandislightedby asparkfromthe solidstate
igniter.

A properlyadjustedburnerwithcleanportswill lightwithina few seconds. The cone-
shapedflame willbe clearblueincolorwitha clearlydefinedinnercone. There should
be notrace of yellowin the flame. A yellowflame indicatesan impropermixtureof air
andgas. Ifyourflame does notresemblethe "correct"flame asdescribedabove,follow
the air shutteradjustmentinstructionsbelow.

The infinitesurfacecontrolsfor the surface burnersandgrillburnerprovideflexibilityin
settingselection.

Note; The grillcan be replacedwithan optionalsurfaceburnermodule,ModelAG202.

Surface Burners

In caseof prolongedpowerfailure,you can manuallylightthe sutraceburnerby holding
a lightedmatchneartheburnerportsandslowlytumingthecontrolknobcounterclockwise
(afterdepressing)untilthe gasignites. There isno fanso smokeandcondensationcan
gather.

Grill
IN CASE OF POWER FAILURE DO NOT USE GRILL. VENTILATION SYSTEM WILL
NOT OPERATE.

To adjust surface burner air shutter 'some models)
Loosen fastening screw with a phillips SURFACEBURNERROTA1"EAIR
screwdriverand rotateair shutterto increase A_RSHUTTERSHU3_ERON

MI)QER HEAD TO

or decreasethesizeofthe air opening.As the SCREW MAKEAIR
shutter is turned observe change in flame "_._[_/ "_P'AInAIRSHU_R

appearance. Adjustmentissatisfactorywhen A_opE__
a clearly defined,even blue flame resultsat AIROPENINGG"----_-_"_llJ TOCLOSE

the Hi flame setting. After adjustment,tighten OPEN""
screw.
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Your new cooktop burners have been preset for an "average" set of conditions. Regional
variances in gas pressure and atmospheric conditions such as height above sea level
may affect your initial flame performance.

When the control knob is turned on, gas enters the mixer tube and mixes with air. This
air and gas mixture flows to the burner head and is lighted by a spark from the solid state
igniter.

A properly adjusted burner with clean ports will light within a few seconds. The cone-
shaped flame will be clear blue in color with a clearly defined inner cone. There should
be no trace of yellow in the flame. A yellow flame indicates an improper mixture of air
and gas. (When using LP gas, some yellow in a flame is acceptable.) If your flame does
not resemble the "correct" flame as described above, follow the air shutter adjustment
instructions below.

The infinite surface controls for the surface burners and grill burner provide flexibility in
setting selection.

Note.' The grill can be replaced with an optional surface burner module, Model AG202.

Surface Burners
In case of prolonged power failure, you can manually light the surface burner by holding
a lighted match near the burner ports and slowly turning the control knob counterclockwise
(after depressing) until the gas ignites. There is no fan so smoke and condensation can
gather.

Grill
IN CASE OF POWER FAILURE DO NOT USE GRILL. VENTILATION SYSTEM WILL
NOT OPERATE.

To adjust surface burner air shutter (some models)
Loosen fastening screw with a phillips

SURFACE BURNER ROTATE AIR
screwdriver and rotate air shutter to increase or A,RSHUT-ER S_UTTERON

decrease the size of the air opening. As the SCREW MAKEA,R
shutter is turned observe change in flame _"_ ADJUSTMENT
appearance. Adjustment is satisfactory when a --_A_A,R S_UTTER
clearly defined, even blue flame results atthe Hi AI_OPENUG"_---_/_,t TO

TO _.d CLOSE
flame setting. After adjustment, tighten screw. OPEN
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To adjust grill burner air shutters and surface burner air shutters.

The lefthandair shuttercontrolsthe rearhalfof thegrillburneror therearsurfaceburner.
The righthandshuttercontrolsthe front halfof the grillburneror the frontsurface burner.

Slideairshutterbackwardorforwardto increase _ GRILLBURNERAiRSHU'TTER
or decrease the size of the air opening. Air \"_--, _o
shutters fit snugly on the burner, so a _ >-'--_.,_.".__--,.- ,-_--_
screwdriver blade may be required to make _f? _/f____,_q_-_.
this adjustment. Observe change in flame A_RSHUTTER _" =

appearance as the air shutter is moved. E__ '_ [_'._ERTSCREWDi_IVERBLADEIN $10T _,NDTWIST WITi !

Adjustment is satisfactory when a clearly SIkGHTPRESSURETOALLOWAIR SHUTTER TQ SLIDE EASILY

defined, even blue flame results at the Hi
flame setting. The snug fit of the air shutter
assures it will remain positioned correctly.

On any burner, closing the air shutter too far will cause the flame to become soft and
yellowtipped. Openingthe air shutter too wide will cause the flame to blow awayfrom
the burner ports. Proper adjustmentwill produce a sharp, clearly defined even, blue
flame.

This appliance has been shipped from the factory with Lo and Med flame settings
adjustedfor use with natural gas and average installations.There is a wide variety of
conditionscausedby altitudeand gasmixturescontrolledby utilitycompanieswhichwill
vary and affect the gas flame and performance.Adjustments should be made at time
of installation. If conditionschange, follow the proceduresoutlined below to adjust the
Lo setting.

To adjust the Lo setting:
1. Light burnerand set control knob for low flame.
2. Remove control knob from valve stem.

CAUTION: Never use a metal blade to pry
knob off. If knob cannot be easily removed cL._._,.._._._T_ REOUCE

tuck the folds of a cloth dishtowel under the f_.., _,_=_;,M_s_z_
knob skirt and pull the towel forward with //,///_"__
steady, even pressure.

3. Insert a slender, thin-blade screwdriver into
the recessatcenterof valvestem andengage COU_TE_C_OO_,W_SETO _NCREA£EFLAME

bladewith slot in adjustingscrew, s,z_
4. Turn center stem adjusting screw slightly to

set flamesize. Note:Turn clockwiseto reduce
or counterclockwiseto increaseflame size.

5. Replacecontrol knob when adjustment is completed.

Properadjustmentwill produce a stable, steady blue flame of minimumsize. The final
adjustment should be checked by turning knob from Hi to Lo several times without
extinguishingthe flame. This adjustment,at the Lo setting,will automatically provide
the proper flame size at Mealsetting.
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To achieve optimum cooking performance use cookpots with flat bottoms and tight fitting
covers. Flame size should be adjusted so it does not extend beyond the edge of the
cookware. This instruction is based on safety considerations. Adjusting the size of the
flame to fit the size of the coekware also helps to save fuel.

Important." Leave a minimum of 1,/2"between side ef pan and surrounding surfaces, such
as countertop backsplash or side walls, to allow heat to escape to avoid possible damage
to these areas.

• Aluminum cookware heats evenly and quickly. A slightly larger flame size can be
used. The flame can be adjusted so it comes to the edge of the coekware. However,
the flame should NEVER be adjusted so that it extends beyond the bottom of the
cookware.

• Stainless steel cookware with copper or aluminum cores heat evenly and fairly
quickly. The flame size should be adjusted to extend only halfway between center
and edge of the cookware bottom for best results.

• Cast iron ceokware heats slowly.

• Check manufacturer's recommendations before using porcelain on steel, porcelain
on cast iron, glass, glass-ceramic, earthenware, or other glazed coekpots.

If the cookware is covered, less fuel will be needed. Therefore, a lower flame size can
be used.

Note: Food will not cook any faster when more than the amount of heat needed to
maintain a gentle boil is used.
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• Since the controls are a push-turn type, they must be pushed in before turning. To
set (from the Off position), push in on control knob and immediately turn counterclock-
wise to the Lite position until burner ignites. After ignition, turn knob clockwise to
desired setting.

• Igniter will continue to spark until knob is turned clockwise back to or past Hi position
on knob.

------0 ©@
1. Left rear surface burner or grill - __ \ / __ / _i
2. Left front surface burner or grill 1. 2. 3. 4.
3. Right rear surface burner
4. Right front surface burner Note: When using an AG202 surface burner

assembly with control locations #1 and #2, the
control knob may be turned to a position lower
than the Lo setting. (The Lo setting is set for the
grill burner.)

The controls offer flexibility in heat setting selection. An infinite number of settings exist
between Hi and Lo. At the Hi setting, a detent may be felt. For all settings other than Hi,
simply adjust your flame for best results.

The size and type of cookware and the amount and type of food being cooked will influence
the setting needed for best results. Suggested settings are provided as guidelines.

Hi: A fast heat to start cooking quickly, to bring liquids to

a boil, to preheat oil for deep fat frying. _j_ O(Med, High) For fast frying or browning of foods, to maintain rapid _._...._._
boil of large amounts of food, to maintain oil
temperature for deep fat frying.

Med- For most frying, sauteing, and slow boil of large _-'_,
amounts of food. '_--_

(Meal. l.o) For simmering, maintaining boil of small amounts of
food. _,_.._.

Lo: Maintaining serving temperature of foods, melting ,_.__-.....-4
butter or chocolate.
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The grill consists of two black grill grates and a grill burner. Only install the grill on the
left side of your range.

To Install Grill Module
1. Before installing grill components, be certain control knobs are in the Off position.
2. Position the grill burner with mixer tube openings toward the orifices. Slide the

burner towards the orifices until the igniter is in between front and rear grill sections.
Lower into place until side openings are resting on the burner support pins.

3. Place the grill grates on the top of the rangetop.

NOTE: Before using the grill for the first time, heat the E-ven Heat TM grill burner to

remove the protective shipping coating. Heat the grill on Hi for 10 minutes and
use the vent system to remove any additional smoke during cooling.

To Remove Grill Module
1. Be sure control knobs are in the Off position. Remove grill components once they

are cool.

2. Remove grill grates.
3. Lift the grill burner up off the support pins about 2 inches. Slide the burner away

from the orifices.
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• Before the first use,wash your new grill grates in hot soapy water, rinse and dry.
Then "season" the surface by wiping on a thin coating of cooking oil. Remove
excess oil by wiping again with another paper towel. This procedure should be
repeated when: a) cleaning in the dishwasher since the detergent may remove
seasoning,or b) anytime a sugar-basedmarinade (for example,barbecue sauce)
is goingto be used.

• Use nonmetallicspatulas or utensils to prevent damaging the Excalibur®nonstick
grill grate finish.

• Preheat the gdll on Hi for 5 minutes. Preheating improves the flavor and
appearance of meats and quickly sears the meat to help retain the juices.

• Excessiveamounts of fat should be trimmed from meats. Some fat is necessary
to produce the smoke needed for that smoked, "outdoor" flavor. However,
excessivefat can create cleaning and flare-up problems.

• Allowing excessive amounts of grease or drippings to constantly flame voids the
warrantyon the grill grates. Excessiveflare-upsindicate that either the grill interior
needsto be cleaned or that excessive amounts of fat are in the meator the meat
was not properly trimmed.

• Grease drippingswill occasionally ignite to produce harmless puffs of flame for a
second or two. This is a normal part of the cooking process.

• NEVERLEAVE GRILL UNATTENDEDDURING GRILL OPERATION.

Should excess grease cause sustained flare-up
1. Turn on FANmanually.
2. Immediatelyturn grill control knobs to Off position.
3. Remove meat from grill.

IMPORTANT
• De not use aluminum foil inside the grill area.
• Do not use charcoal or wood chips in the grill area.
• Do not allow burnerbasin to becomeoverloaded with grease. Clean after each

use,

• Do not cover gratescompletelywith meat. Leave air space betweeneach steak,
etc. to allow properventilation as well as prevent flare-ups.
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Preheat grill on Hi, 5 minutes, for best flavor.

. • , • '

Note: Thischart is a suggestedguLde,cooktng t_mesandcontro_settings areapproximatedue
to variationsin meatsand gaspressure.
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With yourJenn-Air grill literallyany food you've considered"at itsbest" when prepared
outdoors can now be prepared indoors with less fuss and great flavor.

The following suggestionsare good rulesto follow and will increaseyour enjoymentof
the equipment.

• Be sure to follow directions on page 18 for using the grill.
• Suggestedcookingtimes and controlsettingsare approximatedue to variations

in meats. Experiencewillquickly indicatecookingtimes as well as whichsettings
work best.

• For best results,buy top grademeat. Meat that is at least3/4inch will grillbetter
than thinner cuts.

• Score fat on edges of steak, but do not cut into meat, to prevent curling while
cooking.

• For the attractive"branded"look onsteaks, be sure grill is preheated. Allow one
side of meatto cookto desireddoneness,oruntiljuicesappearonthe topsurface,
before turning. Turn steaks and hamburgers just once. Manipulating food
causes loss of juices.

• When basting meats or applying sauces to foods, remember that excessive
amounts wind up inside your grill and do not improve the food flavor. Apply
sauces duringthe last 15 to 20 minutesof cooking time unless recipe specifies
otherwise. Plus, any time a sugar-based marinade, (for example, barbecue
sauce) is going to be used, the grates should be "seasoned"prior to preheating.
(See p. 18.)

• Thereare manymeat marinadeswhichwill help tenderize lessexpensivecuts of
meat for cooking on the grill.

• Certain foods,suchas poultryand non-oilyfish, mayneedsomeextrafat. Brush
with oil or melted butteroccasionallywhile grilling.

• Usetongs with long handles or spatulas for turning meats. Do not use forks as
these pierce the meat, allowingjuices to be lost.

• To help retain meatjuices, salt after turning meat or after cookingis completed.

Be sure the grill is cool and controls are Off.

Grill Grates
These aremadefromcast aluminumandarecoatedwith the Excalibur@nonstickfinish.

• After the grill grates have cooled, wipe off grates with a paper towel. Wash cool
grates (DO NOT IMMERSE HOT GRILL GRATES IN WATER) with soap or
detergentin hotwater in the sinkor washthemin thedishwasher.Besure to remove
all food residue before cooking on the grill grates again.

• Remove stubbornspots with a plastic mesh puff or pad. For best results,use only
thosecleaningproductswhichstate theyare recommendedfor usewhen cleaning
nonstick surfaces.

• Ifgratesare washedinthe dishwasher,seasonwith oil prior togrilling. (Seep. 18.)
• Do not use metalbrushes or abrasivescouringpads or ether scrubbers intended

to clean outdoor charcoalgrills. Thesewill removethe finish as well as scratchthe
grates. Do not clean in the self-cleaningoven or use oven cleanerson the grates.
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Grill Burner
Follow instructions on page17 for removing the grill burner. The grill bumer should be
c/eaned after each use, It can be cleaned with a soapy S,O,S, pad or in the dishwasher,
Rinse and dry thoroughly before using again. For heavy soil, burner should be cleaned
first with a soapy S.O.S. pad, rinsed and dried. Then it can be cleaned in a self-clean
oven for 2 hours.

NOTE: Check to be sure all burner ports are open. To open clogged ports, insert atoothpick directly into each port.

Porcelain Burner Basin
This area located under the grill and surface burners. Clean after each use of the grill.

• To remove tight soil, clean with soapy water or with cleansers such as Fantastik or 409.
For easier cleanup: a) spray with a household cleanser; b) cover with paper towels;
c) add small amount of water to keep the paper towels moist; d) cover and wait 15
minutes; and e) wipe clean.

• To remove moderate soil, scrub with Comet, Bon Ami, a soft scrub cleanser or plastic
scrubber.

• To remove stubborn soil, spray with an oven cleaner, let soak overnight, wipe clean,
rinse and dry.

Note: Clean the grease drain after each use. To clean: Pour about 1/3cup of very hot tap
water mixed with 1 teaspoon dish detergent down the drain, In the event the drain is clogged,
due to large food particles being trapped, use the nylon string that was packaged with your
range. To use the nylon string, simply insert one end into the drain opening in the basin pan.
Feedthe nylonstring down until it is visible under the range. Now pullup on the end extending
out from the top while holding a paper towel around the string, to clean the string as it is being
pulled. Thisshould free anytrappedparticles of food. Pouranother V3cupofveryhotwater
mixed with dish detergent to assure the drain is opened and clear.

Grease Container
The container is located on the left side behind the bottom access panel, underneath the
range. (See page 47 for opening access panel.) it collects grease and other liquids created
while grillingor usingsome of the accessories, Check each time after grilling and empty when
grease tsnoticeable. To remove, simply grasp the handle, and pull from the bracket holding

• Checkthecontainerperiodica_lytopreventgreasefromspilling
over. if this should happen, the grease will flow over the
container and onto the floor. The container and screw-on

handgecan bewashed inhot, soapy water or inthe dishwasher.
The container can be replaced with any heat tempered jar,
such as a canning jar, which has a standard screw neck.
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The control panel is designed for ease in programming. The Display Window features
Indicator Words which will flash to prompt you for the next step.

To program
1. Touch the function pad to give command desired.
2. Touch the Up or Down Arrow Pad(s) to enter time or temperature.

Note: Four seconds after selecting a time or temperature, the time or temperature
will automatically be entered. If more than fifteen seconds elapse between touching
a pad and touching the Up or Down Arrow Pad(s), the control is not set and Display
will return to previous Display.

Fan Light
Hi

N ..............N
Lo

Function Pads

Useforconventionalbaking orroasting.

Usefortop browningoroven broiling.

Useto set self-cleaningprocess.

Usefor clockcontrolledcooking.

Usefor clockcontrolled cookingand cleaningwhena delayedstart is desired.

Useto set timeof day.

Useto signalexpirationof a time periodup to 11hoursand 55minutes.

Useforconveetbaking.

Useforconvectroasting.

CancelsallprogrammingexceptTimer.

Use to enter times or temperatures.
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Oven Light Switch (Control Panel)
The oven light automaticallycomes on whenever the oven door is opened. When the
door is closed, push the Oven Light Switch to turn oven light on or off.

Display Window
Showstime of day, timer,andeven functions.

112-3L-/sss1COHVECT SAKEROASTCOOK

Display Numbers:
• Show time of day.
• Countdownof time remaining when usingtime functions,
• Show temperature of oven as it rises to reach programmedtemperature and the

set temperature once it is reached.
• Recall programmedtemperature or time when commanded.

Prompts:
• Serveas a reminderto shutoven door,if it is open,forself-cleaningoperationwhen

the word, door, is displayed.

indicator Words:
• Flash to promptnext step.
• Indicate status of programmedfunction.
• Show programmedfunction when recafled.
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To set oven on bake or convectionbake or convection roast

1. Place oven racks on proper rack positions. (See p. 25.)
2. Touch Bake Pad or Convect Bake Pad or Convect Roast Pad.

indicator Words BAKE or CONVECT BAKE or CONVECT ROAST will flash and

three dashes will be shown in the Display.
Note: If more than fifteen seconds elapse between touching a pad and touching an
Arrow Pad, the Display will return to previous Display.

3. Touch the Up or Down Arrow Pad(s) for desired oven temperature.
(Allowable range is 100° to 550°.) Note: When baking, first tap of an Arrow Pad
will give you 350°. When convect baking or conveet roasting, first tap of an Arrow
Pad will give you 325 °.

After four seconds, the oven will begin to preheat. The Indicator Words ON, and
either BAKE or CONVECT BAKE or CONVECT ROAST will appear in the Display.
The temperature shown will be 100° or the oven temperature whichever is higher.

Example: If at 10 o'clock you set the oven for 350 ° for convection baking, after four
seconds the Display will show:

jo:oo,
During the preheat, the Display will show a rise in 5 ° increments until programmed
temperature is reached. When the oven is preheated, the oven will beep once, the
ON Indicator Word will go off and the CONVECT BAKE Indicator Words and
programmed oven temperature will remain in the Display.
Note: Oven will preheat for approximately 7 to 11 minutes.
Important: Whenever ON appears in the Display, the oven is heating.

To recall temperature set during preheat: Touch the appropriate Bake Pad or
Convect Bake Pad or Convect Roast Pad. Temperature will be briefly displayed, then
will automatically return to on-going program.

To change temperature set: Touch appropriate Bake Pad or Convect Bake Pad or
Convect Roast Pad and the Up or Down Arrow Pad(s) for the new desired
temperature. Note: If you are lowering the temperature below the current oven
temperature, the indicator Word ON will appear briefly in the Display and the preheat
beep will sound. Then, the Display will show programmed temperature and Indicator
Word BAKE or CONVECT BAKE or CONVECT ROAST only.

4. Touch Cancel Off Pad to turn oven off at end of baking.
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The rackpositions notedare generallyrecommendedfor the bestbrowning resultsand
most efficient cookingtimes. For manyfood items, excellent results can be achieved
when usingoneofseveraldifferentrackpositions. Referto bakingandroastingsections
for recommendationsfor specific foods.

Different Racks
Two flat racks andone offset rackare packagedwith your oven. The use of the offset
rack is denoted in the list below and the charts as an "o" after the rack number.

--4 (flat rack)

3o (offset rack)

1 (flat rack)

Figure 1.

Rack Uses
Rack Position#4o (offset rack on #4):

Mostbroiling.
Rack Position#3:

Most baked goods on cookie sheets, cakes (sheetand _ayer).
Rack Position#30 (offset rack on #3):

Most baked goods on cookie sheets, frozen convenience foods, fresh fruit pie,
cream pie, layer cakes, main dish souffle.

Rack Position #2:
Roastingsmall cuts of meat,cakes (tube,bundt or layer),frozen fruit pie, pie shell,
large casseroles.

Rack Position #20 (offset rack on #2):
Roasting small cuts of meat, loaves of bread, angelfood cake.

Rack Position#1-
Largecuts ofmeatand _argepoultry,angel food cake, loavesof bread, custardpie,
dessert souffle.

Multiple Rack Cooking:
Two racks,use #20 and #4. Three racks, use #1, #30, and #4. (See Figure 1.)
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When electrical power is supplied or after power interruption, the last clock time
displayed before power was interrupted will flash, Time will advance and continue to
flash unti) clock is reset,

To set time of day
1. Touch Clock Pad.

indicator Word TIME will flash and time digits will remain in the Display. (if more
than fifteen seconds elapse between touching Clock Pad and touching an Arrow
Pad, Clock Pad must be touched again in order to set clock.)

2. Touch the Up or Down Arrow Pad(s) until correct time of day appears in the
Display.

Note: Four seconds later, the time of day will automatically be entered.

IMPORTANT

• TO recall time of day when another time function is showing: Touch Clock
Pad.

• To change time of day set on the clock: Repeat Steps 1 and 2 above.

• Clock time cannot be changed when oven has been programmed for Timed Bake,
Timed Convect Sake, Timed Conveet Roast or Self-clean. Cancel program before
reprogramming clock.
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Important: This interval Timer can be used to remind you when a period, up to 11 hours
and 55 minutes, expires. It can be used independently of any other oven activity and
can be set while another oven function is operating. The Timer does not control the oven.

To set Timer
1. Touch a Timer Pad,

The Indicator Word TIMER and either 1 or 2 flashes and "0Hr:00" appears in the
Display.

2. Touch the appropriate number pads until the desired number of minutes or hours
and minutes appear in the Display.
Note: If more than five seconds elapse between touching a Timer Pad and a
number pad, the Timer Pad must be touched again.

Example: To set Timer One for 5 minutes, touch the Timer One Pad and the
number pad "5". After five seconds, the Display will show:

:05

Example: To set Timer Two for 1 hour and 30 minutes, touch the Timer Two Pad
and the number pads "1, 3, 0". After five seconds, the Display will show:

1:90

Countdown will star[ after five seconds. Countdown will have display precedence
over other time functions. If both timers are set, the timer with the least amount of
time remaining will have display precedence.

At the end of time set, the Timer will chime four times and "End" will appear in the
Display. If the Timer is not cancelled (see below), "End" will remain in the Display
and there will be two chimes every thirty seconds for five minutes.

To cancel Timer
1. Touch and hold the Timer Pad for four seconds.

OR
2. A. Touch the Timer Pad

B. Touch "0" number pad. Five seconds later the Timer will be cancelled.

NOTE: Touching Cancel Off Pad to cancel chimes will cancel ALL selected oven /
programming. J
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*Omit steps 5 & 6 if you want baking to start immediately.

To set oven to start immediately and shut off automatically
1. Touch Bake Pad or Convect Bake Pad or Convect Roast Pad.

Indicator Words BAKE or CONVECT BAKE or CONVECT ROAST will flash and three
dashes wilt be shown in the Display.

2. Touch the Upor Down Arrow Pad(s) for desired oventemperature appears inthe Display.
After four seconds the oven will begin to preheat. The Indicator Words ON and BAKE or
CONVECTBAKEor CONVECTROAST willappear in theDisplay. The temperatu reshown
will be 100° or the actual temperature of the oven, whichever is higher.
Example: Ifat t 0 o'cloekyou setthe oven for350°forconvection baking, after four seconds
the Disp/ay wil/show:

II3"L-IL-',,COlleCT eAKE

During the preheat, the Display will show a rise in 5° increments until programmed
temperature is reached. When the oven is preheated, the oven will beep once, the ON
IndicatorWordwillgooff, andthe CONVECTBAKE Indicator Wordsand programmedoven
temperature will remain in the Display.
Important: Whenever ON appears in the Display, the oven is heating.

3. Touch Cook Time Pad.
Indicator Words COOK TIME will flash and Display will show "0 HR:00".

4. Touch the Up Arrow Pad to enter cooking hours and minutes.
Hours are to the left of colon and minutes to the right of colon.
(Allowable range is 10minutes to 11hours and 55 minutes.)
Example: Ifcooking time selected for the oven is 2 hours and 30 rainutes, the Display will

s ow FS:3L7'6911_CT BAKE C00K

After four seconds, the time of day returns to the Display.

Important: Oven willpreheat for approximately 7 to 11minutes. At the end ofthe preheat,
there will beone beep. At end of programmed Cook Time, ovenwill shut off automatically
and retained heat will continue to cook the food. Clock controlled cooking is not
recommendedfor baked items thatrequire apreheated oven, suchas cakes, cookies,pies,
breads. For these foods, place food in preheated oven, then useTimer to signal end of
baking time.

At theend of programmed Cook Time, the oven will shut off automatically, four beeps will
beheard and the word "End" will show inthe Display. The beeps willcontinue at one beep
per minute for one hour or until the Cancel Off Pad is touched.
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To set oven to start at future time and shut off automatically
1-4. Follow preceding steps 1-4 on pages 28.

5. Touch Stop Time Pad.
Indicator Words STOP TIME will flash. Display will show the calculated stop time
based on current time of day and cook time.

6. Touch the Up Arrow Pad to enter desired stop time.
A stop time can only be accepted for later in the day.

Note: Since food continues to cook if left in the oven, it is suggested that the clock
controls be used primarily to start the oven when no one is in the kitchen. Provisions
should be made to have the food removed as soon as the cook time is completed.

Example: If at 10 o'clock you set the oven for 350° convection baking and 2 hours
and 30 minutes cooking time, the calculated stop time would be "12:30". The
Display would show:

[12:90 '00.
If you want the stop time to be 1 o'clock,touch the Up Arrow Pad until1:00 appears
in the Display. The Display would show:

After four seconds, the Display will return to current time of day, thus showing:

jq,oo °
At the end of the delayed period, the DELAY Indicator Word will go off, the ON
Indicator Word will appear and the oven will begin to heat. 100° or the current oven
temperature, whichever is higher, will be shown. As the oven heats, the Display
will show a rise in increments of 50 until programmed temperature is reached.

At the end of programmed Cook Time, the oven will shut off automatically, four
beeps will be heard and "End" will appear in the Display. If oven is not cancelled,
"End" will remain in the Display and there will be one beep every minute for one
hour.

IMPORTANT

• To recall time function programmed: Touch the appropriate time pad.

• To cancel timed function only: Hold Cook Time Pad for four seconds. This will
only cancel cook time and stop time, not programmed bake mode.

• If more than fifteen seconds elapse between touching a function pad and touching
an Arrow Pad, the oven is not set and Display will return to previous Display.
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• When cooking foods for the first time in your new oven, use recipe cookingtimes
and temperaturesas a guide.

• Use tested recipes from reliable sources.
• Preheatthe oven only when necessary. For baked foods that rise and for richer

browning,a preheated oven is better. Casserolescan be started in a cold oven.
Preheating takes from 7 to 11 minutes; place food in oven after preheat beep.

• Arrange oven racks before turning on oven. Follow suggested rack positions on
pages 25 and 31.

• Allowabout 1to 1T/2inchesof spacebetweenthe ovenside walls andpans to allow
proper air circulation.

• When baking foods in more than one pan, place them on opposite corners of the
rack. Stagger pans when baking on two racks so that one pan does not shield
another unless shielding is intended. (See above left.)

• To conserve energy, avoid frequent or prolonged door openings. At the end of
cooking, turn oven off before removingfood.

• Alwaystest for doneness(fingertip,toothpick, sidespullingawayfrompan). Do net
rely on time or brownnessas only indicators.

• Use good quality baking pans and the size recommended in the recipe.
• Dull,dark,enameledorglasspanswillgenerallyproduceabrown,crispcrust. Shiny

metal pans produce a light, golden crust.
• Frozenpies in shiny aluminumpans should be baked on a cookie sheet on rack 2

or be removed to a dull or glass pan.
• Ifedgeofpiecrustbrownstooquickly, foldastripof foilaroundrimofcrust, covering

edge. (See above right.)
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For Conventional Bake use the Bake Pad.

* An "o" after a rack number implies that the offset rack should be used.
** The times given are based on specific brands of mixes or recipes tested. Actual

times will depend on the ones you bake.
*** The Convect Bake temperature is 25°F lower than recommended on package mix

or recipe.
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• Use convection baking for breads, cakes, cookies and pies.
• As a general rule, when using recipes or prepared mixes developed for a

conventional bake oven, set the oven temperature 25°F lower than the recipe
recommended temperature. Times will be similar to or a few minutes less than
recipe recommended times. The chart on page 31 comparestimes and temperatures
of many baked foods. Use this as a reference.

• For better browning, place cookie sheets and baking pans lengthwise, side to side
on the rack.

• Cookie sheets should be without sides and made of shiny aluminum. The best size
to use for cookie sheets is 16" x 12" or smaller.
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Three-RackConvectionBaking Oven Meal

Forbestresults,bake foodsonone rackat a timeas described inthismanual. However,
very good results can be obtained when baking quantitiesof foods on multiple racks.
Quantity cooking provides both time and energy savings.

Convect Bake is suggested for most multiple rack cooking, especially three rack
cooking,becausethe circulatingheatedair resultsin moreeven browning. Fortwo rack
cooking,the conventionalbakeoven providesverygoodbaking resultsespeciallywhen
pans can be staggered, such as with layer cakes and fresh pies.

Many foods can be prepared on three racks at the same time. These are just a few
examples: cookies, cupcakes, rolls, biscuits, muffins, pies, pizzas, appetizers, and
snack foods.

To obtain the best results in multiplerack cooking, follow these suggestions:

• Use temperature and times in this manual as a guide for best results.
• For two rackbaking, rack positions#20and 4 are best for most baked productsbut

positions #2 and 4 also provide acceptable results.
• For three rack baking use positions #1, 3o and 4. (See illustration above.) One

exception is pizza. (Seep. 37.)
• Since foodsonpositions#1and 4will usual]ybe donebeforefoodsonposition#30,

additionalcooking time will be neededfor browningfoodson the middle rack. An
additional minute is needed for thin foods such as cookies. For foods such as
biscuits,rolls, ormuffins, allow 1to 2 more minutes. Frozenpiesand pizzas,which
should be baked on a cookie sheet, need about 2 to 4 more minutes.

• Stagger small pans, such as layer cake pans, in the oven.
• Frozenpies in shinyaluminumpans should beplaced on cookiesheets andbaked

on rack positions#1, 30 and 4.
• Cookiesheetsshould be placedlengthwise,side to side, in frontof the fan for more

even browning.
• Oven mealsare recommendedfor energyconservation. Userackpositions#1and

3oor #20and 4 and Convect Roast. (See illustrationabove.)
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• Preheating is not necessary.
• For openpan roasting,place meator poultryon the slotted portionof the two-piece

pan includedwith the oven. Do not add water to the pan. Use open pan roasting
for tender cuts of meat. Lesstender cuts of meat needto be cookedby moist heat
in a covered pan.

• For best results, a meat thermometer is the most accurate guide to degree of
doneness. The tip of the thermometershould be located in the thickest part of a
roast, not touching fat, bone, or gristle. For turkeys and large poultry products,
insert the tip of the thermometer into the thickest part of the inner thigh.

• Place roast fat side up to allow self basting of meat during roasting.
• Since meats continue to cook after being removed from the oven, remove roast

from oven when it reaches an internal temperature about 5 degrees below the
temperature desired.

• For less loss of juices and easier carving, allow about 15 minutes "standingtime"
after removing meat from oven.

• Forbest resultsin roastingpoultry,thaw completely. Dueto the structureof poultry,
partially thawed poultrywill cook unevenly.

• If preferred, tender cuts of meat can be roasted inthe conventional bake oven by
following the general recommendationsgiven above. However, meats will roast
more quickly in the convect oven using Convect Roast.

• Conventionalbake is best for lesstender cuts of meat that requirea longer, moist
heat methodof cooking. Followyourrecipefortimesandtemperaturesforcovered
meats.

• Meatscookedinovencookingbags,dutchovens,orcoveredroastingpans arebest
cooked in the conventional bake oven using the Bake Pad.

• Use meat roasting charts in standard cookbooks for recommended times and
temperaturesfor roasting in a conventionalbake oven.
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Chart time is based on thawed meats only. For Conventional Roasting use the Bake
Pad,
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* WhenusingtheConvect Roastmode,there is no needto preheatthe ovenor to lower the
temperaturefromconventionalroasttemperatures,

** Not recommendedfor convectioncooking. Mostprecookedhams haveto becoveredwhile
roasting,thusthere wouldbeno timesavingswhenusingthe convectmode.
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• Tender cuts of meat and poultry can be roasted to a rich golden brown in the
convectionoven. Followgeneral recommendationsfor roastingand use Convect
Roast.

• Refer to convection meat roasting chart for recommended cooking temperature
and time. The chart can serve as a guide to help plan meal servingtime.

• Minutes per pound will vary according to the size, shape, quality, and initial
temperatureof meatas well as the electricalvoltage inyour area. Times arebased
on refrigeratorcold meat.

• A large cut of meat will usually require fewer minutes per pound to roast than a
smaller cut of meat,

• Do not use a roasting pan with high sides; use pan provided with oven.
• Do not cover meat. Allow the circulating hot air to surround the meat and seal in

the juices.
• Since the breast meat on a large turkey cooks more quickly than the thigh area,

placea "foil cap" overthe breastareaafterdesiredbrownnessis reachedto prevent
overbrowning. (See above.)

• A stuffedturkey will require anextra 30to 60 minutes,dependingon size. Stuffing
should reach an internal temperature of 165°F.

Convect Roasting: Frozen to Finish
Meats (except poultry)may be roastedfrozento finish. Followthese guidelinesfor the
most satisfactory results.

• Usetemperaturesfor roastingfresh meats as recommendedby most cookbooks.
Generally, most meats are roasted at 325°F. For best results do not use
temperatures below 300°F.

• Usetimes for roasting freshmeatsgiven inyour favoritecookbooksas approximate
guides for roasting frozen meats. Roasting times will vary due to factors such as
coldnessof meat,size, quality, orcut. In general, roastingtimes for frozento finish
in the convection oven will be approximately the same as fresh to finish in a
conventional bake oven.

• The guidelines given for roastingfresh meats in the convectionoven also apply to
roastingfrozen meats.

• Insert meat thermometer midway during the cooking process.
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Figure 2.
• Use the Convect RoastPad for best results.
• Preheatingthe oven is not necessary.
• Follow package recommendationsfor oven temperature, foil covering and use of

cookiesheets. Cooking times will besimilar. See chartbelow forsomeexceptions
and examples.

• Center foodsin the oven. If morethan one food item isbeingcookedor if foodsare
being cooked on multiple racks, stagger foods for proper air circulation.

• Most foods are cookedon rack position #3o. (See Figure 2.)
• For multiple rack cooking, use racks #1, 30 and 4. However,pizzas should be

placed on cookie sheets and baked on rack position #2o, 3 and 4.

Here are a few examples of times and temperatures

................. ............._T_c°_......._¢ _ _m4_:B_<_:'i_¢__!_ _'J _

%t o _ ................................. _s

....... ......... :, o

* An "o" after a rack number impliesthat the offset rack should be used.
** Conventional bake uses the Bake Pad.

*** The times given are based on specific brands of mixes or recipestested. Actual
times will depend on the ones you bake.

Note: Convectroastingtimes willbe similarto the conventionaltimes becausethe oven
is not preheated. The time savings comes from not having to preheat the oven.
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1. Place oven rack on the rack position suggested in the chart. (See p. 39.)
Distance from broiling element depends on foods being prepared. Rack position
4o (offset rack in position #4) is usually recommended unless otherwise stated.

2. Touch Broil Pad.

Indicator Word BROIL will flash and Display will show three dashes.

Note: If more than fifteen seconds elapses between touching Broil Pad and
touching Up or Down Arrow Pad(s), the oven is n0/tset and Display will return to
previous Display.

3. Touch Up or Down Arrow Pad(s).
The first touch of an Arrow Pad will enter "HI" in the Display. The oven has a
variable broil feature which means that a lower temperature can be selected. Touch
Down Arrow Pad if a lower temperature is desired. Use "HI" broil for most broil
operations. Use variable broil for delicate and long-term items.

Four seconds after entering "HI" or entering a temperature, the broil element will
come on and the Indicator Words BROIL and ON will remain in the Display along
with the selected Broil temperature. If the variable broil feature was selected, the
Indicator Word ON will cycle with the element.

Example: If at 10 o'clock you set the oven for broil ("HI"), the Display will show:

1100o.LoI
4. Place food on broiler pan. Broil element wilt preheat in 5 minutes. After broil element

is red, place food in oven. Oven qloor MUS_Tbe left open at broil stop position.

5. Touch Cancel Off Pad to turn off oven when food is cooked.

NOTE: A fan comes on during the BROIL cycle. If it does not, the oven broil element

will cycle on and off. If the fan does not operate, contact your authorized Jenn-
Air Service Contractor for repair.
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• Tendercuts of meator marinatedmeatsare best for broiling. This includesriband
loincuts of steak,groundbeef,ham steaks, poultrypiecesor fish. For best results,
steaksshould be at least 1" thick. Thinner steaks should be pan-broiled,

• Do not coverbroilergrid with foil sincethis preventsfat drippingsfrom draining into
the bottom of the pan.

• Beforebroiling, removeexcessfat from meatandscoreedges of fat (do notcut into
meat) to prevent meat from curling. Salt after cooking.

• To preventdry surface on fish or lean meats,brush melted butter on top.
• Foodsthat require turning should be turned only once during broiling. Turn meat

with tongs to avoid piercing and loss of juices.

Chart time is based on a preheated broil element using the "HI" setting.

*An "o" after a rack number implies that the offset rack should be used.

Note: This chart is a suggested guide. The times may vary with food being cooked.
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When the oven controls are set to CLEAN, the oven heats to temperaturesthat are
higher than those used for cooking. The high temperaturescausefood soil to burn off
and substantially disappear. While this occurs, a device in the oven vent helps to
consume normalamountsof smoke. The oven is vented throughan openingunder the
air grille.

• Removethe broilerpanandanyother utensilsfromthe oven. Theseutensilscannot
withstand the high temperatures of the cleaning process.

• Cleanspattersandspills fromthose areaswhichwill not be cleanedduringthe self-
cleaning process:
- center front of oven and door near opening in door gasket.
- porcelain oven door liner (area outsidethe door gasket).
- oven front frame. _-_ 7--777;_
Note: DO NOT CLEAN serial plate located on the

ovenfront -To clean these areas, use hot water and detergent,
nonabrasivecleansers or soap filled steel wool pads. _ ,_,.,
Rinsethoroughly,beingcarefulnotto useanexcessive
amount of water that would dampen the door gasket.
Soil left in these areas willbe more difficult to remove
affer the self-cleaningprocess since the high heat will
bake onany soil that is present. DO NOT USECOMMERCIALOVEN CLEANERS
TO CLEANTHESE AREAS.

• DONOTATTEMPTTO CLEAN,RUB,OR APPLYWATERTO GASKETON OVEN
DOOR. The gasket is essential for a good door seal. Rubbing or cleaning will
damage the gasket and may affect the seal.

• Wipe up excessgrease andfood spillovers whichhave not bakedon the bottom of
the oven. Large accumulationsof soil can cause heavy smoke or fire in the oven
duringthe cleaningprocess. Forease ofcleaning, the heatingelementcan belifted
slightly.

• Although smoke or fire in the oven is a normal occurrence and there is no safety
problem,there will beventing of excessive smoke andodor. Smokeand odorcan
be removedfrom the kitchen by turning on the ventilation system.
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• The oven rackscan be cleaned inthe oven. However,the oven racks will discolor,
loseshininess,and become difficult to slide in and out if left in the oven duringthe
cleaning process. REMOVE RACKS FROM OVEN IF THIS DISCOLORATION
WILL BE OBJECTIONABLE. As a suggestion,do not leave the racks in the oven
during each self-cleaningprocess if they do not need to be cleaned sincethey will
discolor to a dull silver after the first cleaning. Moderately soiled racks can be
cleaned witha soapy S.O.S.pad or Scotch-Britescour pad. Stubborn stains need
to be removedin the self-cleaningprocess. Be sure to readspecial tips on page
44 if oven racks are cleaned during the self-cleaning process.

SOt_8_,h

_ia_il_̧iI IIA_
*Omit steps 4 & 5 if you wish cleaning to begin immediately.

To set oven to start cleaning immediately
1, Closethe oven door.
2, Touch Clean Pad.

IndicatorWords CLEANTIME will flash and Display will show"_ HR : _ ".
3. Touch Up or Down Arrow Pad(s) to select cleaning time.

The first touchof anArrow Padwill give you3 hours of cleaningtime. The cleaning
timecan bevarieddependingonthe amountof soil, Set"2:00" for lightsoil or "4:00"
for heavysoil.
Note: If more than fifteen seconds etapse between touching Clean Pad and
touchingan Arrow Pad, the oven isnotsetandtimeof day will automaticallyreturn
to the Display.
Example: If at 10 o'clock you se(ectedto self-clean your oven for 3 hours, the
Displaywill show:

9:00-
TIldE

Four secondsafterselecting desiredcleaning timethe Displaywill returnto timeof
dayandthe IndicatorWordsHRandTIME willgo off,The LOCK IndicatorWord and
the coolingfan will comeon when the door is latched. The IndicatorWord CLEAN
will remain and ON will appear and cycle with the elements to maintain the clean
temperature.

Note: If the oven doorwas left open, the word "door" will flash in the Display and
a signa( will continuously beep until the door is closed and the Clean Pad is
touched.

When theclean function has beencompleted, the IndicatorWordsCLEANandON
will go off. The IndicatorWord LOCK and the cooling fan will remaJnon until the
oven has cooled down and the door has unlocked,
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To set oven to start cleaning at a later time
1-3. Follow steps 1-3 in previous section on page 41.

4. Touch Stop Time Pad

Indicator Words STOP TIME will flash in the Display. The Indicator Word CLEAN
and the calculated stop time will also appear in Display.
Example: If at t 0:00, you set the Clean time for 3 hours, the calculated stop time
would be 1:00 and the Display would show:

I I:00 old.STOpTLME

5. Touch the Up Arrow Pad to enter new stop time. A stop time can only be accepted
for later in the day.

Example: If you want the stop time to be 4:30 instead of 1:00, then touch the Up
Arrow Pad until the Display shows:

4"90
STOpn_E

After four seconds, the Display will return to the Time of Day, thus showing:

I0".00 o,,]
When the oven begins to clean, the Indicator Word DELAY will go off and the
Display will show the indicator Words CLEAN, ON and LOCK,

When the clean function has been completed, the indicator Words CLEAN and ON
will go off. The Indicator Word LOCK and the cooling fan will remain on until the
oven has cooled down and the door has unlocked.
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To cancel self-clean
• Touch Cancel Off Pad.

• The oven door will be locked while the LOCK Indicator Word remains in the Display.
Depending on the length of time the oven had been self-cleaning, it may take up to

45 minutes for the oven to cool down, the door to unlock and cooling fan to turn off.

iMPORTANT

• To recall cleaning time or stop time: Touch the appropriate pad (Clean Pad or
Stop Time Pad).

• To change cleaning time or stop time before cleaning begins: Repeat the
preceding steps.

• When the Clean Pad is touched, a fan comes on. If this fan is not operating, the
oven will go through the cleaning process at a reduced oven temperature and the
oven will not clean effectively. If the fan does not operate, contact your authorized
Jenn-Air Service Contractor for service.
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• A slightodor may be detected,and if an oven is heavilysoiled, some smoke may
be visible. Some smoke and odor during the cleaning process is a normal
occurrence. Since the oven vent is located under the air grille, vapors, moisture,
etc. maybe seen comingfromthis area. If the odor is strong orobjectionable,turn
on the ventilation system to exhaust odors to the outdoors. (See p. 10.)

• During the cleaning process, do not be alarmed if an occasional flame is visible
through the oven window. This is caused by excessive food soil that was not
removedbefore the oven was set to clean.

• SINCE THE DOORAND WINDOW OF THE OVEN WILL GET WARM DURING
THE SELF-CLEANINGPROCESS, AVOID CONTACT.

• Some types of soil maydisintegratebut leave a }ightfilmor heavierdepositof ash.
The amountof ashdependsonthe amountof soilwhichwas inthe oven. Afteroven
has cooled, this ash may be removedwith a damp sponge, If other dark deposits
remain after wiping with a sponge, the time set for the length of cleaning was not
enough. Increasethe cleaning time for future cleaningsor clean more frequently.
The normal cleaning time is 3 hours. A maximumof 4 hours may be selected if
necessary.

• If racks have been left in oven during the cleaning process, they shouldbe treated
as follows. After the cleaning process is completed andthe oven has cooled,buff
the undersideof rackedges withScotch-Britescourpador rub lightlythe underside
of rackedges witha coatingof vegetableoil. Usea light applicationof oilso it does
not soil the oven. This will makethe cleaned racks slide more easily.

• To removeoccasionalspillovers betweencleanings, usea soap-filledscouringpad
or mild cleanser; rinse well.

• Ltis better to cleanthe oven regularly ratherthan wait untilthere is a heavy buildup
of soil in the oven.

• Duringthe cleaning process,the kitchenshould be well ventilatedto helpeliminate
normal odors associatedwith cleaning.

• DO NOT USE COMMERCIALOVEN CLEANERS.

• DO NOT USE ALUMINUMFOIL OR OTHER LINERS IN THE OVEN.
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StainlessSteel
• DO NOT USEANY CLEANINGPRODUCT CONTAININGCHLORINE BLEACH.
• ALWAYS WIPE WITHTHE GRAIN WHEN CLEANING.
• Daily Cleaning/LightSoil - wipe with one of the fol)owing- soapy water,white

vinegar/watersolution,Formula409 Glass and SurfaceCleaner or a similar multi-
surface cleaner - using a sponge or soft cloth. Rinseand dry. To polish and help
preventfingerprints,followwithStainless SteelMagicSpray (Jenn-AirModelA912,
Part No. 20000008).

• Moderate/HeavySoil - wipe with oneof the following- 8on Ami, SmartCleanser
orSoftScrub- usingadampspongeor softcloth. Rinseanddry.Stubbornsoilsmay
be removedwith a damp Scotch-Britepad; rub evenly with the grain. Rinseand
dry.To restore luster andremove streaks,follow with StainlessSteel MagicSpray
(Jenn-AirModelA912, Part No. 20D00008),

• Discoloration-usingadampspongeorsoftcloth, wipewithCameoStainlessSteel
Cleaner.Rinse immediately and dry. To removestreaksandrestoreluster,follow
with StainlessSteel MagicSpray (Jenn-Air Model A912, Part No. 20000008).

• Stubbornfood stains- may beremovedby sprayingwithan oven cleaner, Allow
to set overnight, then rinse well and dry. Follow with a multi-surfacecleaner.To
polish,use StainlessSteel MagicSpray(Jenn-AirModelA912, PartNo.20000008).
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Control Knobs
The knobsonthe controlpanelcan be removedwith the controls in theOff position. Pull
each knob straightfrom the shaft. Washknobs inwarm soapywater ordishwasher;do
not use abrasivecleansersor materials. To replace each knob, matchflat part of knob
openingwith the fiatof the shaft, returningin Off position. Important: Neveruseametal
blade to pry knob off.

Control Panel Area and Clock Display Window
Wipe withpaper towelsdampenedwithsoapy wateror g_asscleaner. Do not sprayany
cleaning solutions directly onto the Display windowor use large amounts of soap and
water. Do not scrub with S.O.S pads or abrasive cleansers.

Glass Window
Use any suitableglass cleaner or soapy water.Do not use excessive amountsof
water whichmay seep behind the glass.Do not use abrasivecleaning agents.

Igniters
• It is importantto keep igniterportopenings onburnersclear andfree of obstructions

to avoid ignitionfailure and possiblegas buildup. If the port openingsare blocked,
use a toothpick to remove food particles.

• The igniter cap and stem can be cleaned with warm soapy water and a plastic
scrubber. The wire electrode inside the cap can be cleaned with a small brush.
Rinseand dry.

Surface Burner Assembly
The surface burner assembly can be cleaned with mi_d detergents and a plastic
scrubber,or washedinthe dishwasher. To preventscratchingthe burnerheads,do not
use abrasivecleansers or scrubbing pads. Do NOTclean in a self-clean oven.

Note: Check to be sure all ports are open. To open clogged ports, insert a toothpick
directly into each port.

Although the burner grate is durable, it will gradually lose its shine and/or discolor,
regardlessof the care you take of it. This is dueto its exposureto the high temperature
of the gas flames.

To preservethe porcelain enamel finish as long as possible, have a pan on the grate
before you turn on the burner, and lower the flame when food reaches the desired
cooking temperature.
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The accesspanel is easilyopenedor removed. To - . .
open panel,grasp uppercornersand pull forward Catch
anddown. To closepanel, lift upandinsertprongs
into catches in the range.

To avoid the possibilityof accidentallydisconnect-
ing any part of the ventilation system, do not use
the area behind the access panel for storage.

To remove,pull forwardto the "stop" position; lift
up on the front of the rack and pull out.

Before replacingbulb, disconnectpower tooven at the mainfuseor circuitbreakerpanel
andat the electricreceptacle. Be surethat the entireoven cavity includingthe light bulb
is cool before attemptingto remove.

To replacelightbulb
1. Carefully unscrewthe glass light lens,

2, To obtain firm grasp on the bulb, wear protective f
rubbergloves. Removeby turning bulbto the left.
Do nottoucha hotoven lightbulb witha clampcloth
asbulb willbreak, Note: If thebulbdoes breakand
you wish to remove it, be certain power supply is
disconnected and wear protective gloves. You
may contact your authorized Jenn-Air Service
Contractor for service,

3. Replacebulb with a 40 watt oven-ratedappliance
bulb. A bulb witha brassbase is recommendedto
prevent fusing of bulb into socket.

4. Replacebulb cover and reconnect power to oven. Reset clock.
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The oven temperature can be adjusted if all oven temperatures are too low or too high
and the length of time to cook ALL foods is too long or too short. Do NOT adjust the
temperature if only one or two items are not baking properly.

To adjust
1. Touch the Bake Pad.

2, Touch and hold the Up Arrow Pad until 5000 or higher appears in the Display.

3. Touch and hold the Bake Pad for six seconds until "00 °" appears in the Display.

4. Touch the Up or Down Arrow Pad(s) to enter the desired offset temperature.
(Allowable range is -35°to 35°.) Four seconds later, the Display will return to correct
time of day.

Note: Do not change the temperature setting more than 10° before checking the
oven.

Important- The oven should be adjusted only 10°and the oven should be tested. (We
recommend baking two 9" yellow layer cakes using a purchased box mix.) If the oven
temperature is still too low or too high, repeat the procedure described above.

When necessary, follow these procedures to remove appliance for cleaning or servicing:
1. Shut-off gas supply to appliance.

2. Disconnect electrical supply to appliance.

3. Disconnect blower system.

4. Disconnect gas supply tubing to appliance.

5. Remove screws that secure appliance to cabinet or floor. Remove appliance from
cabinet.

6. Reverse procedures to reinstall.

7. Test all joints for gas leaks with soap and water solution. NEVERUSEAMATCH
OR OTHER FLAME TO LOCATE A GAS LEAK.
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Griddle - Model AG302
Serf-draininggriddlemakesmanyfavoritefoods
easier to fix. Family-sized surface lets you
cookseveralpancakes,hamburgers,orgrilled
sandwichesat the same time.

Wok - Model AO142
Ideal for stir-frying, steaming, braising, and
stewing. Wok has nonstick finish, wood
handles, cover, steaming rack, rice paddles
and cooking tips.

Surface Burner Module - Model AG202 _'_
InOudes surface burner assembly, aeration
tray, and two surface burner grates.

Grill Cover - Model AG341
Attractivegrill coverprotectsgrillwhen notin
use. Texturedsteel withmoldedhandles.

NOTE: Only these accessoriesare approved for use with your gas grill-range. DO/
NOT USE Jenn-Air electric grill-range accessories on yourgasgrill-range.|
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Checkthe following list to be sure a service call is realtynecessary. A quick reference
of this manual may prevent an unneededservice carl.

If grill or surface burner fails to light:
• check to be sure unit is properly connected to power supply.
• check for a b}owncircuit fuse or a tripped main circuit breaker.
• check to be sure burnerports or ignition ports are not clogged.
• check to besure igniteris clicking. If igniterdoesn't click,turn control knob Offand

clean iginitor. (See p. 46.)
• check to be sure appliance regulator is set for correct fuel. (See installation

instructions.)
• check to be sure inletpressure is adequate. (Call gas company.)

If the flame is uneven:
• burner ports may be clogged.
• flame setting may needto be adjusted. (See p. 12-13.)

If grill or surface burner flame lifts off the ports:
• shutteron the mixer tube needs to be closeduntil flamesettleson the burnerports.

(See pp. 12-13.)

If grill or surface burner flame is yellow in color:
• shutteron the mixer tube needsto beopeneduntil yellowdisappears. (Seepp. 12-

13)

If nothing on the range operates:
• check for a browncircuit fuse or a tripped main circuit breaker,
• check if range is properly connectedto electric circuit in house.

If ventilation fan does not operate but everything else on the range
does:

• check behind lower access panel if power cord to blower assembly has been
disconnected.

If ventilation system is not capturing smoke efficiently:
• check on crossventilation in room or make up air.
• excessive amount of smoke is being created; check instructions for grilling,

trimming meats. (See pp. 18-20.)
• outside wail cap may be trapped shut.
• range may be improperly installed;check ducting information. (See p. 9.)
• air filter may be improperlyinstalted (Seep. 10.)
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If oven does not heat:
• the oven controls may be set incorrectly.
• clock controls may be set for delayed start of oven.

If the oven light does not work:
• the light bulb is loose or defective.
• oven light does not work during serf-cleaningprocess,

If oven will not go through self-cleaning process:
• controls may be improperly set.
• check the clock controlledsettings and the current time of day on the clock.

If oven did not clean properly:
• oven may need longer cleaning time.
• excessivespills were not removedprior to self-cleaningprocess,

If oven door will not unlock:
• oven may not have cooled to safe temperature after self-cleaningprocess,
• electric current cominginto the oven may be off,

If foods do not broil properly:
• the oven controls may net be set properly.
• check rack position.
• voltage into house may be low.

If baked food is burned or too brown on top:
• food may be positionedincorrectlyin oven.
• oven not preheated properly.

If foods bake unevenly:
• the rangemay be installed improperly.
• checkthe oven rack with a level.
• staggerpans, do not allow pans to touch each other or oven wall.
• check instructions for suggested placementof pans on oven rack.

If oven baking results are less than expected:
• the pans being used may not be of the size or material recommendedfor best

results,
• there maynot be sufficient room aroundsides of the pansfor properair circulation

in the oven.
• check instructionsfor preheating, rack position and oven temperature.
• oven vent may have been blockedor covered,



If baking results differ from previous oven:
• oven thermostatcal(brationmay differ betweenold andnew ovens. Followrecipe

and use and care directions before calling for service since the calibration on the
previousovenmayhavedriftedto atoo highortoo lowsetting. (Seep. 48-Adjusting
Oven Temperature.)

If F plus a number appears in the Display:
• a fault code is being shown. When a fault codeappears and a continuous beep

sounds, touchthe Cancel Off Pad. If the fault code reappears,disconnectpower
to the range and call an authorizedJenn-Air ServiceContractor.
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